At the present study, although the amounts of nisin used did not totally inhibitL. monocytogenes, the numbers of L. monocytogenes were reduced average 1-2 log cfu/g in the experimental chicken burgers. Therefore, it might be necessary to explore other different amounts of nisin to ensure possibilities of using nisin in meat and meat products.
INTRODUCTION

Poultry meat is a very popular product in Western countries
. Poultry products are consumed widely because of their relatively low cost, low fat content, and short preparation time. Even though poultry meat is considered relatively healthy and economical, it is also a common source of pathogenic bacteria, because contamination can occur during slaughter and production, and postprocessing contamination (Kampelmacher, 1987) . Food-borne outbreaks due to Listeria monocytogenes present considerable threats to public health because of the outbreaks' high mortality rates and their wide distribution across raw products. Moreover, the bacteria can grow at low temperatures and can establish colonies in various food products and food-processing environments (Muriana, 1996) . Therefore, the decontamination of carcasses and inhibition of Listeria spp. in poultry and other meat products have been the focus of many studies over a long period of time. Recently, food legislations regarding L. monocytogenes became tight, requiring the total absence of L. monocytogenes in every 25-g or 25-ml food sample. To meet this requirement, researchers have explored various methods and antibacterial agents.
Listeria monocytogenes is one of the most common food-borne pathogens (Farber and
Nisin, a bacteriocin, produced fromLactococcus lactic subsp. lactis (Delves et al., 1996) . It has been used as an antibacterial food additive since 1960s (Delves et al., 1996) , and it is still the only bacteriocin used as a preventive food additive in many countries, including China, Brazil, USA, and Europe (Hurst, 1981; Papagianni, 2003) . Nisin is considered as a safe substance and has been approved for use in food (Frazer et al., 1962; FDA, 1988 Prelimi nary work was conducted to determine the concentration of inoculum needed to yield 4 to 6 log cfu/g on the chicken burger samples. Therefore this study investigates the effect of nisin on the growth and survival of L. monocytogenesat the levels of 4 logcfu/g and 6 logcfu/g in chicken burger samples. Statistics analysis: The data obtained from two replications were analysed by ANOVA using the SPSS statistical package program and differences among the means were compared using Duncan's Multiple Range test.
MATERIAL AND METHODS
RESULTS AND DISCUSSION
This study investigated whether nisin inhibits the development and survival of L. monocytogenes at the levels of 4 log cfu/g (Group A) and 6 log cfu/g (Group B). Various doses of nisin (25 ppm, 50 ppm, and 100 ppm for groups 1, 2, and 3, respectively) were introduced to all the treated samples of chicken burger (A-1, A-2, A-3, B-1, B-2, and B-3) except for the controls (C-1 and C-2). In the group C-1, L. monocytogenes increased from 4.07 log cfu/g to 5.60 log cfu/g while the pH of C-1 was in the range of 6.68 to 4.53 (p< 0.05) (Table1) . In contrast, it decreased from4 log cfu/g to 3 log cfu/g at the 1 st day in groups A-1, A-2 and A-3(p< 0.05). Then, the level in A-3 decreased to 2 log cfu/g at the 7 th day (p< 0.05). The L. monocytogenes level in group C-2 did not change while the pH was in the range of 6.77 to 4.54. However, they did decrease from6 logcfu/g to 5 log cfu/g at the 1 st day in groups B-1, B-2, and B-3 (p< 0.05). These levels continued to decrease until they reached 4 log cfu/g at the 3 rd day in groups B-2 and B-3 (p< 0.05). Finally, group B-3 exhibited a further decrease to the level of 3 log cfu/ g at the 15 th day (p< 0.05) ( Table 2) 
CONCLUSION
The use of nisin has been proven to be very effective in preserving microbiological quality of chicken burger. The nisin adding was reduced L. monocytogenes counts as 1-2 log cfu/g. It is important to note that the L. monocytogenes numbers of chicken burger very important for consumer health. It could be concluded that level of nisin might be good candidates for use in chicken burger in order to extend safety of meat and poultry products. However, another study could also be designed to investigate the effects different level of nisin on L. monocytogenes counts and the other food borne pathogens.
